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(71) [Applicant] 
[Identification Number] 
591196924 

[Name] 

HONJO MASUMI 

[Address] 

Shizuoka Prefecture Numadzu City Ooka 24 13 2 

(72) [Inventor] 
[Name] 

Honjo Masumi 
[Address] 

Miya 82 8- 1 0 of fragrance Tooru wood under Shizuoka 
Prefecture Numadzu City 

(57) [Abstract] 
[Objective] 

Those which fry foodstuff are cooked in oven range are 
obtained. 

[Constitution] 

oil-containing it does, in substrate of fry, in oven range 
atomization does solution of saccharides* amino acid in dry 
bread flour, it obtains oil-containing bread flour whichmixes 
blend of dietary fiber* edible oil and fat, in fry material, fry 
which attaches oil-containing substrate* oil-containing bread 
flour, in oven range as for those which hot cooking are done, 
the fry foodstuff in, oven range of fox color with Maillard 
reaction of saccharides* amino acid, isacquired. 

[Claim(s)] 
[Claim 1] 

In water, in blending and emulsification ones, or water of 
batter mix* powder lipid* seasoning, blending and 
emulsification ones of edible oil and fat* wheat flour* 
starch* milk protein* seasoning are obtained, as for this, 
before attaching bread flour to the fry material in oven range 
it is a substrate. 

[Claim 2] 
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y«n*fca**, tui4. ftfeaac:* 
aa» v-x~>?. /j%*a % x«k as, 75 

75-f»»lc, if *S l fB«©Tife£o 



©&ttl=J:U, *An'J-:75-f fr&ffi*a'J- 

»m=*yy-f5-Kfi(6t«nii=ft3i#L*!>, 

Specification 

[0001] 

[a*±©*Jffl#5] 

mz % mm. 7ssm*a>mMzM % 
avatar*. 

[0002] 

[ft*©&ffi] 

a if •■a*ft-efcofc. a*. ?>u> 

*X©ftmiZ»£t>#. /<>»£-3ltfc75*f* 
[0003] 

fit*. a if *naicj3i^n*75-f /Ota* 

SfcL. »lf ^©fl&ICJzoT^lf a*. « If 



Those which in dry bread flour, atomization do mixed 
aqueous solution of water and the saccharides * amino acids, 
make raw bread flour condition. Or, blend of edible oil and 
fat. seasoning, wheat flour, starch, saccharides, amino 
acids is mixed into blend, or dietary fiber whichadd powder 
lipid, seasoning to bread flour which dries this, bread flour 
of oil-containing which is adjusted is obtained, you attach 
substrate which is stated in Claim 1 to fry material, 
furthermore, attach above-mentioned oil-containing bread 
flour and you make fry foodstuff in oven range. 

As for this fry there are not times when oil spreads with the 
ambient temperature , those which reach to low calorie fry 
from high calorie fry due to theincrease and decrease of 
combination addition quantity of edible oil and fat. powder 
lipid, seasoning, areacquired, in dry bread flour, it promotes 
Maillard reaction precisely with theaddition of saccharides, 
amino acids, with heating oven range, vivid, becomes 
foxcolor make feature, manufacturing methodo of fry 
foodstuff in oven range 



[Description of the Invention] 
[0001] 

[Field of Industrial Application] 

this invention, lipid oil-containing doing, in substrate, bread 
flour of fry foodstuff in the oven range, in also, bread flour, 
with heating oven range lipid surface of the blot, bread flour 
promotes Maillard reaction with addition of saccharides, 
amino acids, fries andbeing something which becomes fry 
which displays, vivid foxcolor of color, fry cooking is 
possible easily with oven range, it makes feature, It regards 
manufacturing method of fry foodstuff in oven range. 

[0002] 
[Prior Art] 

Until recently, fry fry foodstuff was accustomed in fry 
material with aqueous solution of batter mix decimeter as 
substrate, attached bread flour to this and filled up oil in 
frypan, it was a fried food cooking method which oil pitchis 
done, recently, fry cooking is spreading with oven range , in 
theangular plate of ceramic oil pulling, fry which attaches 
bread flour is arranged and oil it is a method which hot 
cooking is done with 1 muscle or 2 muscle sprinkled topping 
oven range. 

[0003] 

[Problems to be Solved by the Invention] 

Until recently, it fills up oil in frypan at time of fried food 
cooking, fries with types of fried food and there is a 
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somedifference in temperature, frying time, but it is 
assumed that usually 180 deg C oil being cut off are good, but 
there to be a differencewith types of fried food regarding 
absorbance of oil,vis-a-vis material lOOg absorbance of oil 
shrimp fry 22,3%. avoiding fry 7,21%. sip 1)V 13%, 
there was a vegetable croquet 1 1,5%. potato fry 13,2%, 
there was not a method which holds down absorption of oil in 
fried food, thelow calorie fry which derives in oil it was a 
impossible, if only with the conventional oven range oil 1 
muscle or 2 muscles it sprinkled regarding the hot cooking, 
oil equally around, There was a problem which can do 
burning scorching unevenness. 

[0004] 

[Means to Solve the Problems] 

In order to achieve above-mentioned objective, as for this 
invention at thetime of Claim 1 stating of fry foodstuff in 
oven range, water 67-93, as 5% weight, batter mix 
decimeter 5-20% weight, powder lipid, one kind, of palm 
oil. butter, lard, ya jp7 — l/if or blend of 2 kinds or 
more, blending and emulsification ones, or water 70 of 
seasoning 1-8% weight of these lipid - 96, in 5%weight, as 
edible oil and fat, salad oil. soybean oil. palm oil. lard. 
V3 jp7 — >2\ as one kind, of butter or blend 3-15% 
weight, milk protein of2 kinds or more, blending and 
emulsification ones which add casein sodium 0,5-5% weight 
are obtained, as for thesebefore in each case attaching bread 
flour to fry material, with substrate fc. 

[0005] 

At time of Claim 2 stating, one kind, of glycine, alanine, 
lysine or mixed aqueous solution of blend 0,3-3% weight of 2 
kinds or more atomization were done in dry bread flour 
70-75% weight, water 19 - 29,as 4% weight, saccharides, 
kiss low X, as one kind, or blend 0,3-3% weight, amino 
acids of fructose, raw 13! is powder, bread flour which dries 
this is obtained, this in the bread flour 50-95% weight which 
is acquired, as powder lipid, one kind, of palm oil. butter, 
lard. V3 jp7 — >^ or blend of 2 kinds or more, the 
blend, of seasoning 5-50% weight of these lipid or 
atomization of above-mentioned saccharides, amino acids in 
bread flour 55-93% weight which was treated, as dietary fiber 
49-78,4% weight, edible oil and fat, salad oil. soybean 
oil. palm oil. lard, va jp7 — one kind, of butter 
or blend of 2 kinds or more, as the seasoning 20-40% 
weight, starch 1-5% weight, saccharides of these lipid, 
kiss low X, As one kind, or blend 0,3-3% weight, amino 
acid of fructose, oil-containing bread flour which mixes the 
one kind, of glycine, alanine, lysine or blend. 7-45% 
weight of blend 0,3-3% weight of 2 kinds or more is 
obtained,above-mentioned oil-containing substrate was 
attached to fry material, furthermore the oil-containing bread 
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[0007] 

[S»] 1] 
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flour was attached, manufacturing method,, of fry foodstuff 
which it makesfeature, in oven range 

[0006] 

[Working Principle] 

As description above, as for fry foodstuff in this oven range, 
being somethingwhich makes oil substrate, and bread flour 
include, as for the powder lipid in substrate, it is rich to 
emulsifiability of water, also, water and edible oil and fat 
become something which emulsification stability is done 
dependingupon mixture with casein sodium, regarding bread 
flour, in dry bread flour, Mai Hard reaction promotes any 
which mixed aqueous solution of saccharides* amino acids 
atomization aredone, precisely with heating oven range, in 
connection with lipid which is included, as though it is a oil 
pitch fry, becomes vividfox color, in also, dry bread flour, 
blend of powder lipid * seasoning together with the powder 
bread flour and a some straw deposits in substrate and 
palm < is desirable, As for fry where placing in oil of flow 
property which isincluded in dietary fiber and there is a oil 
retention which is superior in the dietary fiber and stabilizes, 
mixes with bread flour and becomes those of the conventional 
bread flour state, attaches above-mentioned substrate* bread 
flour there are not times when the oil spreads with ambient 
temperature, with oven range for first time it issomething 
where oil becomes fry of blot* fox color withheating. 

[0007] 

[Working Example 1] 

In water 405 g, substrate 500g which designates batter mix 
decimeter 60g, powder V3 jp7 21 g* lard 

seasoning 14g as blending and emulsification ones was 
acquired, on one hand, in the dry bread flour 375g, 
atomization it did mixed solution of water 1 05 g, kiss low 7> 
10 g, glycine 10g,it mixed to bread flour which dries this, 
including powder V3 jp7 x>£f 180 g* lard seasoning 
120g, bread flour 600g of oil-containing it acquired, in 
dehulling shrimp 300g of fry material, You attached 
above-mentioned substrate 40g* bread flour 160g, shrimp 
fry 500g in oven range youacquired, this result which hot 
cooking is done became fry ofvivid fox color with oven 
range , when addition quantity mustard of oil component T 
in 9100 g, with 52% oil-containing, low lipid fry of half or 
below of conventional oil pitch shrimp fry was acquired, ate, 
both flavor* palatability without sense of misfit, What etc it 
was not different from oil pitch shrimp fry. 

[0008] 

[Working Example 2] 

i 

Water blending and emulsification thing 300 g which adds 
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salad oil 9g. lard 6g, casein sodium 7,5g to 277 and 5 g, was 
acquired, this, it is a substrate of fry foodstuff in oven range, 
onone hand, in dry bread flour 225g, mixed aqueous solution 
of water 63 g % kiss low X 6g, glycine 6g the atomization 
it does, it obtains bread flour which dries this, in this, the 
oil-containing bread flour of 440 g was acquired including 
those which dietary fiber 1 12g % salad oil 48g. lard 32g, 
kiss low X 4 gs glycine 4g mixes, Above-mentioned 
oil-containing substrate 40g. oil-containing bread flour 1 60g 
was attached to sip f^V meat 300g of the fry material, and 
sip 500 g in oven range was acquired, this theresult 
which hot cooking is done became sip 2T> fry of vivid 
foxcolor depending upon oven range , addition quantity 
mustard of oil component X in 6 100 g, with 32% 
oil-containing, could obtain low fat fry of half or below of the 
conventional oil pitch sip £py, When you ate, it seems like 
sip "hV of oil pitch, it ispersistant, it was not, it was a 
refreshing flavor. 

[0009] 

[Effects of the Invention] 

This way as for this invention, oil-containing doing in 
substrate^ bread flour of fry,those which reach to low calorie 
fry from high calorie fry due to mixing ratio of oil component 
to be acquired, there to be a benefit which can measure 
theadjustment of fat uptake, also, dietary fiber to include in 
large amount and topossess health oriented element, fry in 
oven range easily in the household be possible, Any benefit 
barrel things where frying refuse at time of conventional* oil 
pitch, also oil soiling and waste oil treatment after cooking 
makeunnecessary, place where it benefits with environmental 
problem are many,cause to industry are tremendous ones. 
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